A partial English translation of 
Korean Patent Publication No. 1999-41424 
(Korean Patent Application No. 10-1997-62009) 

5 [Abstract] 

The present invention relates to a fermented mi Ik comprising 
a milk serum protein that has been modified in order to improve 
the physical properties and stabilities of a fermented milk and 
a method for producing the same. 

10 

The fermented milk of the invention is characterized by 
being obtained by melting skim milk powder and a modified milk 
serum protein to a starting material milk, sterili zing the mixture, 
adding a lactic acid starter to the sterilized mixture, and 
15 culturing the result at a predetermined temperature. The 
fermented milk produced by the invention comprises 0.1 to 20% by 
weight of the modified milk serum protein. 

As for the fermented milk comprising the modif i ed milk serum 
20 protein produced by the invention, the physical properties and 
stability are improved and problems of hitherto-known fermented 
milk, such as separation of the milk serum, can be solved without 
using an existing stabilizer such as pectin. Since the modified 
milk serum protein is a kind of milk component, there is no 
25 limitation on the amount of a stabilizer such as pectin, and the 
characteristic milk taste can be maintained even when a 
substantial amount of stabilizer is used. Moreover, the modified 
milk serum protein has high solubility with the starting material 
milk, and thus is easily used during production processes. 

30 

The fermented milk comprising the modif ret, milk serum 
protein produced by the invention can also be applied to products 
witn protein fortified more suitably than hitherto-known 
f e r me n t: e d milks. 
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[Claims ; 

A fermented milk comprising a modified milk serum 
protein, which is an active ingredient for improving physical 
properties and stability of the fermented milk, and which is 
5 produced by treating a milk serum protein as a protease; 

the fermented milk including liguid yogurts, viscous 
yogurts, and yogurt drinks. 

2. A fermented milk according to claim 1 comprising 0.1 to 2 OS 
10 by weight: of the modified milk serum protein. 

3. A fermented milk according to claim i comprising one or more 
additional components selected from water, vitamins, minerals, 
saccharides, fruits, grains, vegetables, and organic acids. 

15 

4. A fermented milk according to claim 3, wherein the minerals 
include calcium and iron. 

5. A fermented milk according to claim 3, wherein the grains and 
20 vegetables include carrots, pumpkins, sweet potatoes, tomatoes, 

wheat, ri ze and beans. 

6. A fermented milk according to claim 3, wherein the vitamins 
include vitamin A, vitamin Bl, vitamin B2, vitamin B6, vitamin 

25 B12, vitamin C, vitamin D, vitamin E, folic acid, and niacin. 

7. A fermented milk according to claim 3, wherein the organic 
aci ds include citric acids, succinic acids, and tartaric acids. 

30 8. A method for producing a fermented milk including liguid 
yogurts, viscous yogurts, and yogurt drinks, comprising melting 
a modified mi lk serum protein, which is an active ingredient for 
i mproving physical properties and stability of the feme rated mi lk, 
and whi cr. : a produced by treating a milk serum protei r. as a protease, 

35 in i start ing material milk, sterilizing the mi >:~. ;r->, adding a 



lactic acid starter to the sterilized mixture, and culturing the 
result at a predetermined temperature. 
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